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Disclosure to Promote the Right To Information 

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 
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AMENDMENT NO. 1 MARCH 2004 
TO 
IS 13400 : 1992 MEAT AND MEAT PRODUCTS — 
CHICKEN SAUSAGES — SPECIFICATION 

( Page 1 , clause 5.1 ) — Insert the following clause after 5.1: 

'5.1.1 Quality of water used for processing shall confonn to IS 425 1 . ' 

( Page 4, Annex A) — Insert reference of the following Indian Standard at 
the appropriate place: 

IS No. Title 

4251 : 1967 Quality tolerances for water for processed food industry 

(FAD 18) 



Reprography Unit, BIS, New Delhi, India 



AMENDMENT NO, 2 APRIL 2011 

TO 

IS 13400 : 1992 MEAT AND MEAT PRODUCTS — 

CHICKEN SAUSAGES — SPECIFICATION 

[Page 3, clause 6.2(d)] — Substitute 'Net quantity of the contents;' ybr 'Net 
mass of the contents;'. 

[Page 3, clause 6.2(h)] — Insert the following at the end: 

*j) Any other marking required under the Standards of Weights and Measures 
(Packaged Commodities) Rules, 1977, and the Prevention of Food 
Adulteration Act, 1954 and the Rules framed thereunder/ 



(FAD 18) 



Reprography Unit. BIS, New Delhi, India 
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Meat Industry Sectional Committee, FAD 7 



FOREWORD 

This Indian Standard was adopted by the Bureau of Indian Standards, after the draft finalized by 
the Meat Industry Sectional Committee had been approved by the Food and Agriculture 
Division Council. 

The demand for chicken meat products is on the increase due to its greater availability and 
chicken sausage is one such product. Sausage is generally defined as any comminuted, seasoned 
meat usually formed into a symmetrical shape. Chicken sausage is the coarse or &iely 
comminuted product prepared from chicken meat or chicken meat and byproducts. 

In the preparation of this standard, due consideration has been given to the provisions of the 
Prevention of Food Adulteration Act, 1954, and the rules framed thereunder and the Meat Food 
Products Order {MFPO).liovf eytr, this standard is subject to the restrictions imposed under 
these, wherever applicable. 

For the purpose of deciding whether a particular requirement of this standard is complied with, 
the final value, observed or calculated, expressing the result of a test or analysis, shall be rounded 
off in accordance with IS 2 : 1960 'Rules for rounding off numerical values ( revised y. The number 
of significant places retained in the rounded off value should be the same as that of the specified 
value in this standard. 
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Indian Standard 

MEAT AND MEAT PRODUCTS ~ CHICKEN 
SAUSAGES - SPECIFICATION 



1 SCOPE 

1.1 This standard prescribes requirements, 
method of test and sampling for chicken 
sausages. 

2 REFERENCES 

The Indian Standards listed in Annex A are 
necessary adjuncts to this standard. 

3 TERMINOLOGY 

3.0 For the purpose of this standard, the 
following definitions shall apply. 

3.1 Broiler 

It is a young meat type chicken, usually 6 to 8 
weeks of age of either sex, that is tender- meated 
with soft, pliable, smooth textured skin and 
flexible breast bone. 

3.2 Culled Chicken 

Chicken of any age ( not below 8 weeks ) 
which shall be healthy and well nourished, 
usually include spent hens, cockerels and 
cocks. 

3.3 Deboned Chicken Meat 

Hand or mechanically deboned meat free of 
bones, separable fat and thick tendons. 

3.4 Byproducts 

Includes skin, gizzard, heart and ova that are 
clean and wholesome. 

4 TYPES 

Chicken sausages shall be of 2 types designated 
as cooked or uncooked. Sausages when classified 
as *cooked* should have been cooked to an 
internal temperature of 70 ± TC. 

5 REQUIREMENTS 



5.1 Hygienic requirements 
IS 8182: 1976. 



shall be as per 



5.2 Requirements for Dressed Chicken and 
By-prodncts 

5.2.1 The material shall be the carcasses drawn 
from the healthy live chickens. 



5.2.2 The poultry shall be subjected to ante- 
mortem and post-mortem inspection by a 
qualified veterinarian ( see 6559 : 1972 ). 

5.2.3 The chicken shall be suitably scalded and 
all pin feathers and body hairs removed by 
picking or singeing. The chicken shall be well 
dressed and head, legs, vents and oil gland 
removed and eviscerated. The dressed chicken 
shall meet the requirements of IS 4674 : 1985. 

5.2.4 The carcasses shall be properly cleaned, 
washed and drained. The carcasses shall be 
suitably chilled. 

5.2.5 The dressed chicken and properly cleaned 
gizzard and heart shall be stored chilled at A^'C 
for a maximum period of 5 days or frozen at 
— 18°C for a maximum period of 3 months, 
when required. 

5.2.6 Meat, skin and separable fat shall be 
collected separately. Meat shall be free from 
visible bones and thick tendons shall be 
separated. 

5.2.7 Meat, byproducts and fat shall be chilled 
to less than 4X or frozen ( — 18"C ). When 
frozen, they should be tempered to a 
temperature of 2 to 4^C before sausage 
manufacture. 

5.3 Requirements for Deboning 

The dressed carcass or cuts shall be deboned in 
hot, chilled or frozen and tempered condition. 

5.3.1 Deboning process shall be done in a cool 
room maintained at less than 20^C. The deboned 
meat shall be immediately transferred to chill 
room temperature at 4X unless used 
immediately. 

5 4 Ingredients Requirements 

5.4.1 Quality of Meat 

The requirements for dressed chicken ( 5.2 ) 
and requirements for deboning ( 5.3 ) should be 
satisfied. The deboned meat shall be 
moderately firm ( not oily or soft ), of bright 
colour and free from foreign odour or flavour, 
discolouration and deterioration. Frozen meat 
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shall be used after proper tempering and it 
should be sound and fit for human consumption. 

5.4.2 Quality of Byproducts 

Byproducts shall be free from extraneous 
material and taints and shall be properly stored 
before being used. 

5.4.3 Chicken Fat 

Abdominal fat, subcutaneous fat and other 
separable fat shall be used. The fat should be 
wholesome and free from extraneous material. 

5.4.4 Fillers/Binders 

Wholesome cereal rusk, whole egg liquid, 
cracker meal, wheat flour, suji, potato flour, 
soya flour, textured soya and dried milk solids 
shall be used. 

5.4.5 Spices and Condiments 

Spices and condiments used shall be clean, 
wholesome and fit for human consumption. 

5.4.6 Sweetening Agents 

Sweetening agents, if used shall be only refined 
cane sugar (j^^ IS 1151 : 1969) or dextrose 
( see IS 874 : 1975 ). 

5.4.7 Salt 

Salt used in the preparation of chicken sausages 
shall conform to IS 253 : 1985. 

5.4.8 Phosphates, Food Grade 

Sodium tripolyphosphate, tetra sodium pyro- 
phosphate, sodium hexametaphosphate or a 
mixture of these phosphates may be used in 
chicken sausages. 

5.4.9 Preservatives 

No preservatives other than sodium nitrite/ 
metabisulphite shall be used. 

5.4.10 Animal Casings 

Animal casings used shall conform to the 
quality laid down in IS 1981 : 1978. The 
synthetic casings may also be used. 

5.5 Requirements for the Finished Product 

5.5.1 Appearance and Flavour 

Chicken sausages after linking shall not show 
any defects of casing or in colour and have 
pleasant flavour and appearance. No foreign or 
any other objectionable odour shall be present. 



5.5.2 Texture 

Chicken sausages shall be of a good uniform 
texture characteristic of the product. 

5.5.3 Freedom from Defects 

Pieces of feather, hair and particles of bone 
shall not be present in the product. The 
product shall be free from dirt, insect and 
rodent contamination. Poisonous or deleterious 
substances shall not be present. 

5.5.4 Added Colour 

No artificial colouring matter shall be used. 

5.5.5 Composition Requirements 

Chicken sausages shall conform to the formul- 
ation requirements given under Table 1 and 
composition requirements given under Table 2. 

5.5.6 Microbiological Specifications 

Chicken sausages shall also conform to the 
microbiological specifications given in Table 3. 

5.5.7 Storage Requirements 

Chicken sausages uncooked or cooked shall be 
brought to a temperature of 4°C within 12 
hours. The fresh chilled material should be 
consumed within 5 days when stored at a 
temperature not exceeding 4'C. The cooked 
chilled sausages should be consumed within 10 
days when stored at a temperature not 
exceeding 4''C. Fresh or cooked sausages shall 
be chilled before freezing and the freezing 



Table 1 Requirements for Formulation 



( Clause 5.5.5 ) 




SI Ingredients 


Reqairement 


No. 


( Percent by Mast ) 


(1) (2) 


(3) 


i) Lean meat, Af//t 


60 


ii) Chicken fat. Max 


15 


ill) By products ( see 3.4 ), Max 


15 


iv) Added water. Max 


8 


V) Fillers, Max 


5 


vi) Phosphate, Max 


0-5 


vii) Salt, Max 


2-5 


viii) Spices, seasonings. Max 


50 


ix) Sodium nitrite, Max 


0*02 



NOTE -^ Keeping the lean meat at the minimum 
prescribed level the other parameters may be 
adjusted within the limit specified above to make the 
sum total 100 and also meet the compositional 
requirements as given in Table 2. Record of these 
formulations shall be maintained. 
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Table 2 Requirement for Composition 

( Clause 5.5.5 ) 



SI 
No. 

(1) 



Characteristic 

(2) 



Require- Metliod of Test, 
ment Ref to IS 5960 



i) Moisture, percent by mass. 
Max 

ii) Protein, percent by mass, 
Min 

iii) Fat, percent by mass, Max 
iv) Ash, percent by mass. Max 
V) Added phosphates ( expre- 
ssed as PjOs ), percent by 
mass. Max 

vi) Nitrite ( expressed as 
sodium nitrite ) percent 
by mass, Max 



(3) 
62 



(4) 
( Part 5 ) 



1971 



14 ( Part 1 ) : 1970 



20 
3-2 



( Part 3 ) 
( Part 2 ) 



0-3 ( Part 13 ) 



1970 
1970 
1989 



0012 (Part 7): 
1974 



completed at — 18X or lower within 12 hours. 
The frozen sausages shall be stored at — 14X 
or lower and shall be consumed within 2 months 
or at — lO^C and shall be consumed within one 
month. 

6 PACKING AND MARKING 

6.1 Packing 

Unless agreed otherwise between the purchaser 
and the packer, chicken sausages shall be 
packed in polyethylene bags, heat sealed or 
gum taped, or in bags made of other suitable 
flexible packaging material or wrapped in 
butter paper and then in Kraft paper. The unit 
of packing shall be as agreed to between the 
purchaser and the packer. 



6.2 Marking 

Each package shall be marked with the 
following particulars: 

a) Name and type of the material with 
brand name, if any; 

b) A complete list of ingredients shall be 
declared on the label in descending order 
of proportion; 

c) Name and address of the manufacturer; 

d) Net mass of the contents; 

e) Batch number or code number; 

f ) Storage conditions ( see 5.5.7 ); 

g) Date of manufacture; and 
h) Expiry date. 

6.2.1 Standard Mark 

Details available with the Bureau of Indian 
Standards. 

7 SAMPLING 

7.1 The method of drawing representative 
samples of material and the criteria for 
conformity shall be as prescribed in Annex B. 

8 TESTS 

8.1 Tests shall be carried out as prescribed 
in 5.5.1, 5.5.2, 5.5.3, Table 2 and Table 3. 



Table 3 Microbiological Specifications for Chicken Sausages 

( Clause 5.5.6 ) 



SI No. Characteristic 


Requirement 


Method of Test, Ref to 




Uncooked Cooked 




(1) (2) 


(3) (4) 


(5) 


i) Aerobic plate count, per g. Max 


1 X 10« 1 000 


IS 5402 : 1969 


ii) Faecal streptococci per g, Max 


1000 100 


IS 5887 ( Part 2 ) : 1976 


iii) Coagulase positive Staphylococcus aureus, 


100 10 


-do- 


per g. Max 






iv) Faecal coliforms, per g, Max 


100 10 


IS 5401 : 1969 


V) Salmonella, in 25 g 


Nil Nil 


IS 5887 ( Part 3 ) : 1976 


vi) Yeast and moulds, per g. Max 


100 Nil 


IS 5403 : 1969 
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ANNEX A 

( Clause 2.1 ) 
LIST OF REFERRED INDIAN STANDARDS 



IS No. Title 

253 : 1985 Edible common salt ( third 
revision ) 

874 : 1975 Dextrose monohydrate ( second 
revision ) 

1151 : 1969 Refined sugar (first revision ) 

1981 : 1978 Animal casings (first revision) 

4674 : 1975 Dressed chicken (first revision ) 

4905 : 1968 Methods for random sampling 

5401 : 1969 Methods for detection and 

estimation of coliform bacteria 
in foodstuff 

5402 : 1969 Method for plate count of 

bacteria in foodstuff 

5403 : 1969 Method for yeast and mould 

count in foodstuff 

5887 Methods for detection of 

bacteria responsible for food 
poisoning: 

( Part 2 ) : Isolation, identification and 
1976 enumeration of Staphylococcus 

aureus Sind faecal streptococci 

(first revision ) 



IS No. 

( Part 3 ) : 
1976 



5960 



( Part 1 ) : 
1970 

( Part 2 ) : 
1970 

( Part 3 ) : 
1970 

( Part 5 ) : 
1971 

( Part 7 ) : 
1974 

( Part 13 ) 
1989 

6559 : 1972 



8182 : 1976 



Title 

Isolation and identification of 
Salmonella and Shigella (first 
revision ) 

Methods of test for meat and 
meat products: 

Determination of nitrogen 
content 

Determination of ash 

Determination of total fat 
content 

Determination of moisture 
content 

Determination of nitrate 
content 

Determination of polyphos- 
phates 

Code of practice for ante- 
mortem and post-mortem 
inspection of poultry. 

Code of hygienic conditions 
for processed meat products 



ANNEX B 

( Clause 7.1 ) 

SAMPLING OF CHICKEN SAUSAGES 



B-1 GENERAL REQUIREMENTS OF 
SAMPLING 

B-1.1 Sampling shall be done by a person 
agreed to between the purchaser and the packer 
and in the presence of the purchaser ( or his 
representative ) and the packer ( or his 
representative ). 

B-1.2 Samples shall be stored in such a manner 
that the temperature of the material does not 
vary unduly from the normal temperature. 



B-2 SCALE OF SAMPLING 
8-2.1 Lot 

In any single consignment all the packets 
containing chicken sausages of the same size 
and from the same batch of manufacture shall 
be grouped together to constitute a lot. 

B-2.1.1 Samples shall be tested from each lot 
for ascertaining conformity of the material to 
the requirements of this specification. 
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B-2.2 The number of packets to be selected 
from the lot for testing the physical and 
chemical requirements shall depend on the size 
of the lot and shall be in accordance with col 
1 and 2 of Table 4. A sub-sample as given in 
col 4 s'hall be taken at random from the sample 
selected as in col 2. 

B-2.3 The packets to be selected from the 
lot ( B-2.2 ) shall be chosen at random from 
the lot and for this purpose a random number 
table shall be ustd(5ee IS 4905:1968 ). In 
case such tables are not available, the following 
procedure shall be adopted: 

Starting from any packet, count them as 

1,2,3 up to r and so on in the order. 

Every rth packet thus counted shall be 
choosen, r being the integral pan of N/n, 
where N is the total number of packets in 
the lot and n is the number of packets to be 
selected. 

B-a NUMBER OF TESTS 

B-3.1 Tests for flavour and appearance, texture, 
freedom from defects and colour shall be carried 
out individually on each of packets selected as 
in col 2 of Table 4 ( see B-2.2 ). 

B-3.2 Tests for composition requirements ( see 
Table 2 ) and microbiological specifications 
( Table 3 ) shall be carried out individually on 



each of the packets selected as in co 1 4 of 
Table 4. 

B.4 CRITERIA FOR CONFORMITY 

B-4.1 The lot shall be considered satisfactory 
in respect of the requirements tested in B-3.1 
if the number of defective packets found 
in B-3.1 does not exceed the corresponding 
number given in col 3 of Table 4. 

B-4.2 The lot shall be considered satisfactory 
in respect of the requirements tested in B-3.2 
if each sample satisfies all these requirements. 

B-4.3 The lot shall be declared to be in 
conformity with all the requirements of this 
specification if it has been found satisfactory 
in B-4.1 and B-4.2. 



Table 4 Scale of SampUng 






( Clause 3-2.2 ) 




Number of Packets 


Number of 


Permissible 


Size of 


in the Lot 


Packets to 


No. of 


Sub. 




be Selected 


Defectives 


Sample 


(1) 


(2) 


(3) 


(4) 


Up to 150 


5 





2 


151 to 300 


10 




3 


301 to 500 


13 




4 


501 to 1 000 


20 




5 


1 001 to 3 000 


32 




6 


3 001 and above 


50 
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StaadardMark 

The use of the Standard Mark is governed by the provisions of the Bureau oflndUm 
Standards Act^ 1986 and the Rules and Regulations made thereunder. The Standard Mark 
on products covered hy an Indian Standard conveys the assurance that thev have been 
produced to comply with the requirements of that sundard under a well defined system 
of inspection, testing and quality control which is devised and supervised bv BIS and 
operated by the producer. Standard marked products are also continuously checked by 
BIS for conformity to that standard as a further safeguard. Details of conditions under 
which a licence for the use of the Standard Mark may be granted to manufacturers or 
producers may be obtained from the Bureau of Indian Standards. 



BwMO of Indian Stnndnrd 

BIS 18 a statutory institution established under the Bureau of Indian Standards AeU 1986 to 
promote harmonious development of the activities of standardization^ marking and quality 
certification of goods and attending to connected matters in the country. 

CoRrright 

BIS has the copyright of all its publications. No part of these publications may be reproduced 
in any form without the prior permission in writtmg of BIS* This does not preclude the free use, 
in the course of implementing the standard^ of necessarjr details* such as symbols and sizes, type 
or grade designation. Enquiries relating to copyright be addressed to the Director 
( Publications ), BIS. 

Revision of Indian Standards 

Indian Standards are reviewed periodically and revised, when necessary and amendments, if 
any» are issued from time to time. Users of Indian Standards should ascertain that they are in 
possession of the latest amendments or edition. Comments on this Indian Standard may be 
sent to BIS giving the following reference: 

Doc : No FAD 7 ( 19 ) 
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